
FACTS

• The Puklavec family has been making wine since 1934

• A total of 840 ha of fruit-yielding vineyards, 590 ha of which the family cultivate themselves 

• A third of the vineyards are located on terraced slopes

• Average annual temperature of 10.9 °C

• More than 2,000 hours of sunshine a year

• Environmentally friendly integrated production

• Average yield per vine: 2 kg

• Annual production: 4 million litres

• IFS Food Standard certificate (since 2011)

• Holder of five Slovenian Winemaker of the Year titles: 2021, 2020, 2018, 2016 and 2014

Puklavec Family Wines
Address: Kolodvorska cesta 11 - SI-2270 Ormož - Slovenia
Phone: +386 (0)2 741 57 00   Fax: +386 (0)2 741 57 07

www.puklavecfamilywines.com
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PUKLAVEC FAMILY WINES

The Puklavec family’s love for wine can be tracked back to 1934 in Slovenia.

Martin Puklavec had a vision: to make the finest wines together. This philosophy continues

to resonate through the family’s wine making today. Puklavec Family Wines are driven by

the core values of passion, hard work and dedication to quality. Vladimir Puklavec and his

daughter Tatjana work together, alongside the other winegrowers, with the determination 

to continue the pursuit of their (grand)father’s vision.

Puklavec Family Wines are produced in the heart of Ljutomer-Ormož, a wine area in the

Podravje region, in the North-Eastern part of Slovenia. This area provides the perfect

microclimate conditions for grape growing.

The result are elegant wines, crafted with an uncompromising and passionate attention

to detail, beautifully balanced and as expressive as the landscape of our vineyards.

Vladimir Puklavec
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The Puklavec Family puts 

oenological skills, craftsmanship 

and the winemaker’s passion 

all under the spotlight with the 

Estate Selection wines. Aged or 

young, oaked or inox, in our Estate 

Selection, you will discover and 

experience the sophistication of 

fine wine making. Premium wines 

that showcase remarkable quality 

and terroir; fresh and  fruity with 

an underlying mineral character. 

Sauvignon Blanc
& Pinot Grigio
Dry

This wine is a unique blend of

Sauvignon Blanc and Pinot

Grigio. A ripe, fruity, zesty wine

with aromas of passion fruit,

citrus and red apple, with a long,

mouthwatering finish. Pairs

well with white meat, fish and

salads, especially asparagus. Also

excellent as an aperitif.

Cabernet Sauvignon
& Merlot
Suho

This wine is a unique blend of 

Sauvignon Blanc and Pinot Grigio.  

A ripe, fruity, zesty wine with aromas 

of passion fruit, citrus and red apple, 

with a long, mouthwatering finish. 

Pairs well with white meat, fish and 

salads, especially asparagus. Also 

excellent as an aperitif.

Yellow muscat
Semi-sweet

The semi-sweet Yellow Muscat is 

a popular choice for sweet wine 

lovers. It is a medium-bodied wine 

and is distinguished by a typical, 

intense Muscat bouquet with notes 

reminiscent of lemongrass, citrus, 

clove and peach, and a pleasantly 

sweet and refreshing flavour. Serve as 

an appetizer or with Asian cuisine. 

Sauvignon Blanc
Semi-sweet

This unique sparkling wine is made 

from Sauvignon Blanc and produced 

according to the Charmat method. 

This is a very refreshing wine, with 

distinctive aromas of gooseberries, 

green pepper and citrus. Enjoy this 

Sauvignon Blanc at anytime, at any 

place, with everyone!

Brut Nature
Brut Nature

The Brut Nature sparkling wine is made 

from Chardonnay and Pinot Noir grapes 

and produced using the traditional 

method. This sparkling wine of a 

delicate golden yellow colour brings 

extraordinary freshness, combined with 

an elegant and tiny mousse. It has hints 

of fruit citrus and a ripe apple aroma 

with a mild fresh-bread-crust finish, 

which is the result of 36-month aging 

on lees. The perfect aperitif!

Sec
Semi-dry

The Sec is made from Pinot Blanc and 

Chardonnay grapes and produced 

using the Charmat method. It is a 

lively sparkling wine with a bouquet 

reminiscent of citrus and yellow fruit, 

with a hint of flowery and almond 

notes. Excellent as an aperitif, in 

sparkling wine cocktails or for special 

occasions.

Sec
Semi-dry

The Sec sparkling wine is made 

from Chardonnay, Pinot Noir and 

Furmint grapes, using the traditional 

method. This sparkling wine of a 

delicate golden-yellow colour brings 

extraordinary liveliness and fruitiness, 

combined with a fine mousse. It has 

hints of fruit citrus and a ripe apple 

aroma with a mild fresh-bread-crust 

finish, which is the result of 60-month 

aging on lees. The perfect aperitif!

Brut (0,75L + 1,5L)
Brut

This fresh and elegant dry sparkling 

wine is made from a blend of Pinot 

Blanc and Chardonnay grapes. The 

charmat method gives a lively, 

attractive freshness to the wine which 

has an exceptionally elegant mousse. 

Excellent as an aperitif or for a special 

occasion.

Pinot Grigio
Dry

Pinot Grigio is a worldwide variety 

and has been well adapted to our 

winegrowing area for decades. 

This Pinot Gris is a medium bodied, 

gentle soft wine delivering varietal 

aromas of peach, citrus and ripe 

yellow fruit. Excellent with white 

meat, seafood and pasta.

Sauvignon Blanc
Dry

This wine is a typically crisp, zesty 

Sauvignon Blanc, a true classic of 

the region. The wine shows aromas 

of citrus, gooseberries and passion 

fruit, with a fine minerality. A 

medium-bodied wine, delicious 

with seafood, poultry, fresh salads 

and goats cheese. Also excellent as 

an aperitif.

Chardonnay
Dry

For decades, Chardonnay has been 

one of the classic varieties in our 

area. This Chardonnay is a medium, 

expressive wine delivering varietal 

aromas of pear, melon and ripe 

yellow fruit. Excellent with white 

meet, pasta and mushrooms.


